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=> s linoleic 

LI 8372 LINOLEIC 

=> s II and (palmitic or myristic or lauric) 
12369 PALMITIC 
7805 MYRISTIC 
11920 LAURIC 

L2 4680 LI AND (PALMITIC OR MYRISTIC OR LAURIC) 

=> s 12 and 426/clas 

42421 426/CLAS 
L3 451 L2 AND 426/CLAS 

=> s 13 and fat 

22797 FAT 
L4 396 L3 AND FAT 

=> s 14 and dietary(w)fat 

3671 DIETARY 

22797 FAT • 
153 DIETARY(W)FAT 
L5 64 L4 AND DIETARY(W)FAT 
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US PAT NO: 5,514,407 [IMAGE AVAILABLE] L5: 1 of 64 

ABSTRACT: 

Blended cholesterol-reduced animal **fat** and vegetable oil which are 
combined in a proportion such that the weight ratio of **iinoleic** acid 
(18:2) content divided by **myristic** acid (14:2) content is between 2 
and 9 inclusive. 

In addition, cholesterol-reduced animal fact can be blended with 
cholesterol-reduced fish oil to stabilize the fish oil against 
air-oxidation at room temperature. 

US PAT NO: 5,456.939 [IMAGE AVAILABLE] L5: 2 of 64 

ABSTRACT: 

**Fat** mixtures enriched with triglycerides having long, saturated, 
preferably C.sub.16 to C.sub.22, fatty acid residues and short, 
preferably C.sub.2 to C.sub.4, acid residues are employed in edible 
compositions as low calorie fats. The preferred embodiments comprise 
mixtures of at least two triglycerides bearing long residues (e.g. 
stearyl) and short residues (e.g. acetyl or propyl). In one preferred 
embodiment, each triglyceride contains short chain residues which are 
different from those in the other triglyceride. In another preferred 
embodiment, at least a portion of the triglycerides have two different 
short residues. Methods of using the low calorie fats and food products 
incorporating them, particularly in coating, shortening and margarine 
products, are disclosed. 

US PAT NO: 5,41 1 ,756 [IMAGE AVAILABLE] L5: 6 of 64 

ABSTRACT: 

**Fat** mixtures enriched with triglycerides having long, saturated, 
preferably C.sub.16 to C.sub.22, fatty acid residues and short, 
preferably C.sub.2 to C.sub.4, acid residues are employed in edible 
compositions as low calorie fats. The preferred embodiments comprise 
mixtures of at least two triglycerides bearing long residues (e.g. 
stearyl) and short residues (e.g. acetyl or propyl). In one preferred 
embodiment, each triglyceride contains short chain residues which are 
different from those in the other triglyceride. In another preferred 
embodiment, at least a portion of the triglycerides have two different 
short residues. Methods of using the low calorie fats and food products 
incorporating them, particularly in coating, shortening and margarine 
products, are disclosed. 



US PAT NO: 5,407.695 [IMAGE AVAILABLE] 
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ABSTRACT: 

Margarines and shortenings are improved by employing a blend of 75 to 25% 
of an edible oil as a liquid oil component, and, as a hardstock 
component, 25 to 75% of a substantially fully hydrogenated oil bearing 
C.sub.16 to C.sub.24 acid residues, wherein at least about 15% of the 
C.sub.16 acid residues in the hydrogenated oil are replaced by the short 
acids acetic acid, propionic acid, butyric acid or a mixture of any of 
these acids. The levels of transunsaturated fatty acids and **palmitic** 
acid are reduced, and the products also have reduced caloric densities. 

US PAT NO: 5,382,442 [IMAGE AVAILABLE] L5: 12 of 64 

ABSTRACT: 

Blended cholesterol-reduced animal **fat** and vegetable oil which are 
combined in a proportion such that the weight ratio of **linoleic** acid 
(18:2) content divided by **myristic** acid (14:2) content is between 2 
and 9 inclusive. 

In addition, cholesterol-reduced animal **fat** can be blended with 
cholesterol-reduced fish oil to stabilize the fish oil against 
air-oxidation at room temperature. 

US PAT NO: 5,380,544 [IMAGE AVAILABLE] L5: 1 5 of 64 

ABSTRACT: 

**Fat** mixtures containing at least about 24%, more preferably at least 
about 34%, triglycerides bearing short, medium, and long residues are 
prepared. Many embodiments contain at least about 50%, and some at least 
about 75% to 90%, of these triglycerides, and have an acyl carbon number 
of 26 to 36. Especially preferred short substituents are derived from 
acetic acid, butyric acid, and mixtures of these with each other and with 
propionic acid. Especially preferred medium substituents have at least 
about 90% of the residues derived from capric acid, caprylic acid, and 
mixtures of these. Especially preferred long substituents contain at 
least about 70%, and many have at least about 85%, stearic acid or 
behenic acid residues or mixtures of these. One embodiment has an acyl 
carbon number of 28 to 32 and the long residues are predominantly stearic 
acid residues. Another embodiment has an acyl carbon number of 32 to 36 
and the long residues are predominantly behenic acid residues. These fats 
may be prepared by interesterifying a mixture of triglycerides bearing 
short residues and triglycerides bearing medium residues with 
triglycerides bearing long residues and steam deodorizing the product at 
relatively high temperatures. The steam deodorized product can be further 
enriched with triglyceride species bearing short, medium, and long 
residues using molecular distillation. 

US PAT NO: 5,378,490 [IMAGE AVAILABLE] L5: 16 of 64 

ABSTRACT: 

**Fat** mixtures enriched with triglycerides having long, saturated, 
preferably C.sub.16 to C.sub.22, fatty acid residues and short, 
preferably C.sub.2 to C.sub.4, acid residues are employed in edible 
compositions as low calorie fats. The preferred embodiments comprise 
mixtures of at least two triglycerides bearing long residues (e.g. 
stearyl) and short residues (e.g. acetyl or propyl). In one preferred 
embodiment, each triglyceride contains short chain residues which are 
different from those in the other triglyceride. In another preferred 



embodiment, at least a portion of the triglycerides have two different 
short residues. Methods of using the low calorie fats and food products 
incorporating them, particulariy in coating, shortening and margarine 
products, are disclosed. 

US PAT NO: 5,258.197 [IMAGE AVAILABLE] L5: 24 of 64 

ABSTRACT: 

**Fat** mixtures enriched with triglycerides having long, saturated, 
preferably C.sub.16 to C.sub.22, fatty acid residues and short, 
preferably C.sub.2 to C.sub.4, acid residues are employed in edible 
compositions as low calorie fats The preferred embodiments comprise 
mixtures of at least two triglycerides bearing long residues (e.g. 
stearyl) and short residues (e.g. acetyl or propyl). In one preferred 
embodiment, each triglyceride contains short chain residues which are 
different from those in the other triglyceride. In another preferred 
embodiment, at least a portion of the triglycerides have two different 
short residues. Methods of using the low calorie fats and food products 
incorporating them, particulariy in coating, shortening and margarine 
products, are disclosed. 

US PAT NO: 5,223,285 [IMAGE AVAILABLE] L5: 31 of 64 

ABSTRACT: 

A liquid nutritional product for enteral feeding contains a **fat** 
source which provides desirable effects when fed to pulmonary patients. 
The **fat** source having by weight a ratio of [n-(6) to n-(3)] fatty 
acids from the group consisting of **Linoleic** acid (18:2n6), 
Gamma-Linolenic acid (18:3n6), and Arachidonic acid (20:4n6) to fatty 
acids from the group consisting of Alpha-Linolenic acid (18:3n3), 
Stearidonic acid (18:4n3), Eicosapentaenoic acid (20:5n3), 
Docosapentaenoic acid (22:5n3) and Docosahexaenoic acid (22:6n3) in the 
range of about 1.5 to about 3.0, a ratio of **Linoleic** acid (18:2n6) to 
Alpha-Linolenic acid (18:3n3) in the range of about 3.0 to about 10.0, 
and a ratio of the sum of Eicosapentaenoic acid (20:5n3) and 
Docosahexaenoic acid (22:6n3) to Gamma-Linolenic acid (18:3n6) in the 
range of about 1.0 to about 10.0. In a preferred embodiment the 
nutritional product contains quantities of nutrients having anti-oxidant 
properties in vivo, such as beta-carotene, vitamin E, vitamin C, 
selenium, and taurine. 

US PAT NO: 5,198,250 [IMAGE AVAILABLE] L5: 36 of 64 

ABSTRACT: 

Food and pharmaceutical compositions are disclosed which contain amounts 
of short chain monounsaturated fatty acids or their derivatives 
sufficient to increase the content of the fatty acids within the tissues 
when said compositions are administered and to substantially improve the 
metabolic processing of lipids within animals. 

US PAT NO: 5,013,569 [IMAGE AVAILABLE] L5: 52 of 64 

ABSTRACT: 

An infant food formulation substantially approximating human milk in 
fatty acid composition comprising a mixture of DHA and EPA in a ratio of 
approximately 3:2 by weight, immunoglobulins to mimic the immunoglobulin 
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content of mother's milk, a source of protein, a source of carbohydrate, 
a source of ash. and sufficient water to provide an easily assimilable 
infant formula, the DHA, the EPA, and the immunoglobulins being 
encapsulated In capsules having a diameter of less than 350. mu.. 



US PAT NO: 4,005,196 [IMAGE AVAILABLE] 
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ABSTRACT: 

Anti-anal leakage agents are used in combination with vitamin-fortified 
liquid fatty acid polyester compositions to provide pharmaceutical and 
food compositions for treating and/or preventing hypercholesterolemia 
while avoiding undesired anal leakage of the polyesters. 

US PAT NO: 3,649,295 [IMAGE AVAILABLE] L5: 64 of 64 

ABSTRACT: 

Edible, highly assimilable, **fat** compositions of oleic oil; coconut or 
babassu oil; oleo oil; and, optionally, a seed oil and/or soy lecithin. 
Also disclosed are infant formulas incorporating said edible, highly 
assimilable, **fat** composition. 
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